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* Remember, cover all food 
products when required by 
the Food Code.

Food Storage Order Guide*

FINAL COOK TEMPERATURES
• Fish, beef, pork, eggs 145oF
• Ground meats, pooled eggs 155oF
• Poultry, stuffed foods 165oF
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1. RAW PORK
2. RAW BEEF
3. RAW BURGERS AND 
    RAW MECHANICALLY 
    TENDERIZED BEEF

{
Chick

en

Wings

ChickenWings

TilapiA
turkey

sashimi

sa
sh
im
i

Ti
la
pi
a

pa
tt
ie
s

bu
r
ge
r

tu
r
k
ey3

If what you are storing is not on this diagram, contact your local health inspector for clarification.
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WASHED PRODUCE

UNWASHED PRODUCE RAW EGGS

RAW POOLED EGGS

READY TO EAT & COOLING


